
Purified Your Drink; Given You All Nature Taste.



Problems in Pasteurization

Nutrients Lost Color Change 

& Sedimentation
• Nutrients adding

• Color Change
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Premium: 100% Juice market

Source: Statista, May 2017

790,580 MB

4,500 MB

Market Trend
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Taste Color Nutrients Fresh   

Solution
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Control Pasteurization 

Proven Result

Purified Test

Color Test

Control
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No. of Pulse
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Competition

 S/M/L 

 All-in-one 

 100% Natural

 Longer Shelf Life

Slow Quick

Preserved Nutrient/Taste

Nutrient/Taste Lost

Pasteurization  

High Pressure
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 Faster

 Reduce Cost

 Reduce Energy











Industrial Prototype

Current Status

IP Ready

Ready for Investment

Open for Collaborations
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Products opportunities

JUICE Fermentation

Extraction
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Business Strategy 
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Open for your business model 

& Ready to be your partner.

Meet us at Thailand Tech Show 2017.



Venture

Contact

10

Assoc. Prof. Dr. Panich Inta

Rajamangala Lanna University of Technology

Tel: 08-9755-1985

Email: panich.intra@rmutl.ac.th

Ms. Sarocha Phengsri

Tel: 0-2564-7000 ext. 1311

Email: sarocha.phengsri@nstda.or.th

Dr. Vongsakorn Poonpiriya

Tel: 0-2117-6439

Email: vongsakorn@nstda.or.th

NSTDA Investment Center

Tel: 0-2564-7000 ext. 1345

Email: nic@nstda.or.th


